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PEMANFAATAN PATI GARUT DAN TEPUNG WALUH SEBAGAI BAHAN 
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Biskuit merupakan salah satu produk pangan berbahan dasar tepung terigu 
dengan proses pemanggangan. Penelitian ini memanfaatkan pati garut dan 
tepung waluh sebagai bahan dasar biskuit. Penelitian ini bertujuan untuk 
mengetahui kadar glukosa dan vitamin C, dan organoleptik pada biskuit 
dengan formulasi pati garut dan tepung waluh yang berbeda. Rancangan 
penelitian menggunakan Rancangan Acak Lengkap (RAL) 1 faktor yaitu 
formulasi pati garut dan tepung waluh (90%:10%, 85%:15%, 80%:20%, dan 
75%:25%) dengan 4 perlakuan dan 2 kontrol yaitu 100% pati garut dan 100% 
tepung waluh. Pengujian kadar glukosa menggunakan metode spektrofotometri 
dan kadar vitamin C menggunakan titrasi iodium 0,01 N. Analisis data 
pengujian menggunakan One Way Anova dan uji lanjut DMRT (Duncan’s 
Multiple Range Test), sedangkan pengujian organoleptik dan daya terima 
menggunakan analisis deskriptif kualitatif (angket). Hasil penelitian 
menunjukkan bahwa dengan formulasi pati garut dan tepung waluh yang 
berbeda, kadar glukosa perlakuan K0 (100% tepung waluh) dan kadar vitamin 
C pada perlakuan AK2 (85% pati garut : 15% tepung waluh) dan K0 (100% 
tepung waluh) berbeda nyata (signifikan). Kesimpulan menunjukkan bahwa 
kadar glukosa tertinggi biskuit A0 (100% pati garut) yaitu 34 mg dan kadar 
glukosa terendah biskuit K0 (100% tepung waluh) yaitu 28,43 mg, kadar 
vitamin C tertinggi biskuit K0 (100% tepung waluh) yaitu 15,899 mg  dan 
kadar vitamin C terendah biskuit A0 (100% pati garut)  yaitu 3,549 mg. Hasil 
uji organoleptik biskuit yang paling disukai panelis adalah formulasi 100% pati 











THE UTILIZATION OF ARROWROOT STARCH AND PUMPKIN FLOUR 
AS BASIC MATERIAL OF BISCUIT FOR DIABETICS 
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Biscuit is one of the food product based material of wheat flour by baking 
process. This research used arrowroot starch and pumpkin flour as the basic 
material of biscuit. The aim of this research was to know the level of glucose 
and vitamin C, also sensory test in biscuit with the different formulation of 
arrowroot starch and pumpkin flour. The research method used a Complete 
Random Design (CRD) with one factor is the formulation of arrowroot starch 
and pumpkin flour (90%:10%, 85%:15%, 80%:20%, and 75%:25%) with 4 
treatments and 2 controls that are 100% arrowroot starch and 100% pumpkin 
flour. The glucose level test used spectrophotometry method and the vitamin C 
level used iodium 0,01 N titration. The research data analysis used One Way 
Anova and continued by DMRT (Duncan’s Multiple Range Test), while the 
sensory and society accepted test used the analysis of qualitative description 
(questionnaire). The result of this research showed that the different 
formulation of arrowroot starch and pumpkin flour, the glucose level in K0 
(100% pumpkin flour) treatment and vitamin C level in AK2 (85% arrowroot 
starch : 15% pumpkin flour) and K0 (100% pumpkin flour) treatments are 
significantly different. The conclusion showed that the highest level of glucose 
is 34 mg biscuit in A0 (100% arrowroot starch) and the lowest level of glucose 
is 28,43 mg biscuit in K0 (100% pumpkin flour), while the highest level of 
vitamin C is 15,899 mg biscuit in K0 (100% pumpkin flour) and the lowest 
level of vitamin C is 3,549 mg biscuit in A0 (100% arrowroot starch). The best 
panelist like biscuit is the formulation 100% arrowroot starch (A0) with the 
level of glucose is 34 mg and the level of vitamin C is 4,077 mg. 
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